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cooked cured meats, the emphasis should be on control of aerobic spore-
formers.

2. Where appropriate, reduction of the intrinsic microflora of spices
by treatment such as approved gaseous "sterilants" and by irradiation is
recommended.

Yeasts

1.  The continued routine testing for salmonellae in yeast products is
recommended since they are at times prone to contamination by this
pathogen.

2.  The establishment of guidelines for nonpathogenic bacteria, wild
yeasts, and molds is encouraged to assess Good Manufacturing Practices.

Formulated Foods

1.   Because of the diversity and different characteristics of the various
formulated foods, no single microbiological criterion is appropriate for
these foods.

2.   Potential hazards of each type of formulated food should be iden-
tified. Appropriate programs that embody the HACCP system including
microbiological criteria (particularly guidelines as applied at critical con-
trol points) should be individually designed for each type of formulated
food.

Nuts

1.   Coconut should be tested routinely for salmonellae.

2.   Aflatoxin standards should be continued for peanuts and for those
tree nuts that are susceptible to contamination by Aspergillus flavus and
Aspergillus parasiticus.

3.   Purchase specifications that limit molds and other spoilage organisms
may be useful when the nuts are to be used as ingredients of foods such
as bakery items.

Miscellaneous Additives

Since little is published about the microbiology of these additives with
the exception of carmine color, specific regulatory criteria other than
judgments based on the provisions of Section 402(a) 1,3,4, of the Food,